CHRISTMAS

MENU
2024

ISOLABELILA

STARTERS

ZUPPA DI PESCE
Mixed fish soup

MOZZARELLA CAPRESE
Buffalo mozzarella with fresh tomato with a drizzle of pesto oil

BRESAOLA RUCOLA E PARMIGIANO
Thinly sliced cured beef, rocket and parmesan cheese

GAMBERONI PICCANTI
King prawns with fresh chilis, garlic, white wine and tomato sauce

MAINS

TORTELLONI DI ZUCCA E PECORINO
Handmade pumpkin and pecorino filled tortelloni with mushrooms, garlic and
olive oil

SALMONE AI FRUTTI DI MARE
Fresh salmon fillet with white wine and mixed shell fish with saute potatoes
and spinach

OSSOBUCO ALLA MILANESE

Braised veal shank served on a bed of saffron risotto

PETTO DI TACCHINO ALLA CREMA E FUNGHI
turkey breast with cream and mushroom sauce served with saute potatoes and
spinach
DOILCE
MOUSSE DI CIOCCOLATO

Rich chocolate mousse cake

TIRAMISU
Homemade traditional tiramisu

TORTA DI FORMAGIO
Raspberry topped cheesecake

GELATO NOCCIOLA

hazelnut ice cream with amaretto liqueur

COFFEE OR TEA

Menu priced at £ 42.50 includes party poppers, Christmas crackers
and vat 10% service will be added to the final bill




